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§ 381.148 Processing and handling re-
quirements for frozen poultry prod-
ucts.

Procedures with respect to process-
ing of frozen ready-to-heat-and-eat
poultry products or stuffed ready-to-
roast poultry shall be in accordance
with sound operating practices and car-
ried out in a manner which will assure
freedom from adulteration of the prod-
ucts. Products to be frozen shall be
moved into the freezer promptly under
such supervision by an inspector as is
necessary to assure preservation of the
products by prompt and efficient freez-
ing. Adequate freezing facilities shall
be provided within the official estab-
lishment where products to be frozen
are prepared, except that, upon written
request, and under such conditions as
may be prescribed by the Adminis-
trator in specific cases, such products
may be moved from the official estab-
lishment prior to freezing: Provided,
That the official establishment and
freezer are so located and the necessary
arrangements are made so that the In-
spection Service will have access to the
freezing room and adequate oppor-
tunity to determine that the products
are being properly handled and frozen.

§ 381.149 Irradiation of poultry prod-
uct to control foodborne pathogens.

(a) Definitions of food irradiation
terms:

(1) Absorbed dose is the amount of en-
ergy imparted by ionizing radiation to
a quantity of product.

(2) Bulk density is the mass (weight)
of a product unit divided by its total
volume.

(3) Dose mapping is the identification
of the regions of minimum and maxi-
mum absorbed dose in a product unit.

(4) A dosimeter is the device for meas-
uring absorbed dose.

(5) Dosimetry is the process of measur-
ing absorbed dose.

(6) Ionizing radiation is radiation with
sufficient energy to cause the removal
of electrons from atoms or molecules,
thereby creating ions.

(7) Irradiate means to expose a mate-
rial to ionizing radiation.

(8) A product unit is the volume of
product, made up of one or more pack-
ages of product, which is collectively
transported past the radiation source

(e.g., in boxes or totes or on pallets or
carriers).

(9) A production lot is the quantity of
like product units designated as such
by the operator of the irradiation facil-
ity or their agent to be processed in no
more than one continuous shift of up
to 8 hours.

(10) Radiation source is the radio-
active material (e.g., cobalt-60) or ma-
chine that emits ionizing radiation.

(11) Source activity decay is the de-
crease in the radioactivity of radio-
nuclide source material (e.g., cobalt-60)
with the passing of time.

(12) Traceability is the capacity,
through documentation, to relate an
end-point measurement to recognized
standards.

(b) Poultry product may be treated
to reduce foodborne pathogens by the
use of ionizing radiation as identified
in § 381.147(f)(4) of this subpart. Only ir-
radiation facilities operating under a
FSIS-approved quality control system,
in accordance with paragraph (c) of
this section, may irradiate poultry
product for food uses.

(c) A description of the quality con-
trol system must be sent to the Admin-
istrator identifying the responsible of-
ficial for quality control and stating
that all data and information gen-
erated by the system will be main-
tained to enable the Department to
monitor compliance. The quality con-
trol system will be evaluated and ap-
proved in accordance with § 381.145(e) of
this subpart. A copy of the description
will be placed on file in the irradiation
facility and be available to any duly
authorized representative of the Sec-
retary. At a minimum, the operator of
the irradiation facility must establish
and comply with a quality control sys-
tem which provides for the following:

(1) Licensing, Sanitation, and Facil-
ity. (i) Documentation showing that
the irradiation facility is licensed and/
or possesses gamma radiation sources
registered with the Nuclear Regulatory
Commission (NRC) or the appropriate
State government acting under author-
ity granted by the NRC, and that a
worker safety program addressing reg-
ulations of the Occupational Safety
and Health Administration (OSHA) is
in place.
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